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COATED FOOD PRODUCT 



DESCRIPTION OF THE INVENTION 
The present invention relates to a coated food pioduct, in particular a coated fi>od 
5 p«)duct having at le^t two layeis, Mfberdn the coated food ptodoct is selected fiojn the 
gfovp consisting of oven baked food products, deep ftied crisps, ejrtruded products, dry 
roasted nuts and general dry food products having a water content of less than 5 percent 
by weight, calculaied on the total weight of said general dry food product, said genisral 
dry food product being made of materials selected fitom the group consisting of cereals, 
10 preferably wheat and com, potato and rice. The present invention in particuhu: relates to 
coated pretzels which are coated with at least two layers- 

BACKGROUND OF THE INVENTION 

15 As is well known in ttie ait, seasoning or flavoring of food products is h^per«d 

by several serious drawbacks. 

A first disadvantage is that the addition of seasonings or flavors to a food product 
in a food manufecluting process leads to the formation of dust of the seasonings or 
flavors which is a healthy risk fector for the employees. AdditionaUy, the formation of 
20 dust can lead to cross contamination witii other food products made in ttie same fectory. 

Another major disadvantage is that added seasonings or flavors do poorly adhere 
to the food product with fee result that the seasonings or flavors feU of die food during 
transport, packaging, storage and consunH>tion of the food product This leads to poorly 
flavored products at the time of consumption and to undesired loss of flavor 
25 ingredients. This problem becomes even more acute wheao attempts are made with large 
and/or heavy pieces of seasonings. By "large", it is meant that the pieces of seasonings 
have an average size ranging of at least 0.5 mm, in particular between I and 2 nnn. 

The prohlems described above occur in particular in the production of flavored 
pretzels. Pretzels contain about one percent by weight of moisture and are immersed in 
30 caustic soda (sodium hydroxyde) prior to the baking process to provide the desired 
color. However, this immersion step also provides a smooth surface to the pretzel with 
the result that flavors do not or hardly adhere to said surfece. Although it has been 
attempted to produce flavored pretzels by introducing the flavors into the dough, due to 



Best Available Copy 



7. 



the baWng process, the flavors decompose which renders au unacceptable and 
undesirable taste to the pretzeL Alternatively, after the bakins process a sluity of fei 
and flavors can be applied to cooled pretzels. However, this has disadvantages as 
smce the consumer win end up with greasy bands and fiagcis wbHe eating the pretzels. 
5 Moreover, in the common production process pr^ls as& baked in an oven at a 
temperature of about 90°C and any oil or fet when s^Ued to hot pretzels is adsorbed 
by the pretzels in about thirty seconds with the result dial fee flavors do no longo" 
adhere to the surfece of the pretzel. Hence, the apphoation of slurries of oU or fat and 
flavors to either hot or cooled pretzels does also not produce acceptable flavored 

10 pretzels- 
Several solutions are provided in the art for the technical problems described 
above. For example. US 4.1^1^45 discloses a process for a honey coaled roasted nut 
wherein raw nuts are &5t coated with a mixture comprising about 50 to SO p«cent by 
weight of honey and about 20 to 50 percent by weight of water, said mixture preferably 

15 containing about 40 to 70 percent by weight of soluble soUds. Subsequendy, the honey 
coated nuts are coated with a dry mixture containing about 84 to 92 percent by wrfght 
of sugar and about 8 to 16 percent by weight of starch and finally the nuts are roasted- 
If the sofids content of the honey containing mixture is on the low side of the 40 to 70 
percent by weight range of solvOiIe soUds, the honey containing mixture preferably also 

20 contains a binder such as maltodextrins, deactrins, natural or derived edible polymecs, 
aiabic gum, guar gum and ceJhilosc derivatives. Consequentfy, according to flie method 
disclosed in US 4.161.454 the first layer is 9pp^ed as a liquid composition and the 
second layer as a dry conoposittcm. 

US 4.769.24S discloses a process for the preparation of dry roasted nuts 

25 comprising applying a first (dry) Uyer of starch to raw mats followed by the appUcation 
of a gelatin solution. Subsequently, a dry coating of seasonings is applied and finally 
the nuts are roasted- Consequently, accojdhig to the melhod disclosed in US 4.769-248 
the first layer is applied as a dry composition and the second layer as a liquid 
coiQfiOsition. 

30 US 5.571.546 disclc^es a multiple coated food product wherein the first coating 

layer comprises two layers comprising amylose, amylopectin and a minor quantity of 
disaccharide ia different ratios and a second coating layer comprising amylose and 
amylopectin in a ratio of not less than 1:0.8. Altemafively, the first coating layer may 
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comprise non-pregelatinised waxy stSrch and optionally non-waxy staxoh and the 
second layer may cortq>rise non-waxy starch. The coating layers ate prefierably appUed 
as dry mixtures or aqueous solmions or suspensions of the layer coinpanents. 

US 5.599,569 discloses a mctliod for adhering a seasoning to a food product, said 
method comprising the steps of coating tine food product with a solution containing an 
amylase treated starch, adhering thereon at least one seasoning, flavorant, or colorant, 
and drying the resultant food product 

VS 5.798.132 discloses a method for pip^aring a coaled food product, wherein a 
coating composition comprising an oU-in-water emulsion, ung^tinissed starch, and a 
seasoning is appUed to the food product, where after flie food product is subjected to a 
two stage drying process. The food product disclosed in US 5.798.132 has only one 

layer. . . 

US 6.294.208 discloses a method for the production of highly seasoned chips, 
wheitan a base chip is coated widi an oleaginous composition comptising a seasoning 

15 followed by adhering a dry seasoning material. The olcagirtous composition comprises 
an oil from an animal source, an oil from a vegetable source or a non^utritive oil. 
Consequently, according to the method disclosed in US 6.294.20S the first layer is 
appUed as a liquid composition and the second layer as a dry composition. 

EP A 841,012 discloses a method for the preparation of a snack produ<^ in 

20 particular a coated hui; wherein the nut is first coated wife a paste layer of flour. This 
first layer may be applied by bringing the nuts in a rotating drum and by adding flour m 
powder form and simultaneously spraying water. The second layer is an adhesive layer 
and is applied by battering or gumming amixture of water and adhesive. Subsequently, 
a layer of bread crumbs is appUed and finally the nut is fiied. Flavors, aromas and 

25 seasonings may be added during the applicaticm of H» adherent layer or die bread 
cnmib layer. Consequently, the flavors, aromas and seasonings are not present in die 
first layer. 

WO 01/05256 discloses a mediod for coating a food product by dipping in, 
tumbUng or spraying the food product with a coating composiUon comprising a 
30 suspension of particles in a carrier oil, wherein said particles have a particular particle 
size and a particular particle size distribution. The particles comprise essentially 
flavoring or seasoning components and optionally carriers or dihients. Hence, the food 
product according to WO 01/05256 has only one layer. 



us 4,910,031 describes savoury snack food topped with substances by means of a non 
sweet sugars based binder. In particular exainplc H describes the coating with abujd«- 
comprising 65 wL% suciose of dried com coUets previously sprayed with oil. Cheddar 

5 cheese and salt: 

GB 1^57,720 describes animal foods cotnpriang porous expanded chunks 
coveied wiA a coating of fet and flavours; the &t coaled cOxunks having a fiirtber 
coating comprising dextrin and optionally a flavouring additive suidi as sucrose. 
Exemplified are dextrin coating compositions made of 23 parts dextrin and 2 parts 

10 sucrose. 

US 5,132,125 describes corn kernels coated with an edible oleaginous substance or 
edible wax optionally comprising flavourings, and thereafter coveted with an outer 
aheU comprising an edible polymeric material and an anti-ftagiUty and palatability 
caiiancer such as sugar, whereby the com kernels treated therewith exhibit complete 
15 popping and are less prone to drying. In particular example I discloses an outer shell 
composition made of a licpiid mbcture of 1.5 wt% aqueous algin and 0.15 wt.% 
glyc^ine. 

•me methods accoiding to the prior art are stiU insufBcient with icsptfct to 
seasoning or flavor adherence. In particular, it is an object of the invention to provide a 
20 method with good adherence of Ae seasoning and/or flavour and/or decorations so- 
called hereinafter "toppings". especiaUy when large and/or heavy pieces of such 
toppings are considered. Of course, by "topping" is also encompassed ihat more than 
one topping is included. 

25 SUMMARY OF THE l^MENnON 

The present invention therefo^ relates to a metiiod fer preparing a coated food 
product comprising: 

(a) coating the food product in a first step with a layer of a first liquid mixture 
30 comprising a topping and an oil or fat; 

(b) «ioating the coated food product obtained in step (a) in a second step with a 
layer of a second liquid mixture comprising from: 



5 

i) 5 to 40 wt.% of a binder selected firom selected from the group consisting of 
maltodextrins having a dextrin equivaleat in the range of 01 to 10, dodrin, 
edible polymers, arabic gum, guar gum and cellulose derivatives; 

ii) 5 to 40 wt% of a co-binder selected from the group consisting of 
monosaccharides, disaccharides and mixtures thereof; and 

iii) 20 to 90 wL% water 

c) drying the coated food product obtained in step (b); and 

wherein in step b) the weight ratio in the second liquid niixtuxe of binder to co- 
binder is of from 5:1 to more than 1:1- 

Altematively, the components of flie first liquid mixture may be added separately 
but simultaneously or subsequently so that a layer of fat or oil is sprayed onto the food 
product onto which layer the topping is applied prior to tlie application of the second 
Uquid mixture. Accordingly, there is also provided herein a method for preparing a 
coated food product comprising: 

(a) coating the food product in a first step with a layer of an oil or fet and the 
simultaneous or subsequent coating of said product with a lay».of a topping; 
> (b) coating the coated food product obtained in step (a) in a second step with a 
\ layer of a second liquid mixttae comprising from: 

i) S to 40 wt% of abinder selected from selected from the group consisting of 
maJtodextrixis having a dextrin equivalent in the range of 0.1 to 10, deoctrin, 
edible polymws, arabic gum, guar gum and cellulose derivatives; 

ii) 5 to 40 wt.% of a co-binder selected from the group ooiasisting of 
monosaccharides, disaccharides and mixtures thereof and 

iii) 20 to 90 wL% water 

(c) drying ttie coated food product obtained in step (b); and 

wherein in step b) the weigjit ratio in the second liquid mixture of binder to co- 
binder is of from 5:1 to mcwe than 1:1. 

Advantages of the present invention are less dust fom^ation in food fectories, less 
fell off and hence a lower loss of flavors and seasonings during storage, transport, 
packaging and consumption of the food product. Additionally, the method is suitable 
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for topping food products which so fer bould not or Hardly not be topped, in particular 
pretzels. 

OptionaUy, Ihe coated food product obtained in step (a) may first be dried before it 
is sidijected to st^ (b). 

DETAIUSD DESCJRIFnON OF THE INVENTION 

According to the present iiivention, the fi>od product is preferably selected &om 
the group consisting of oven baked food products, deep fried crisps, extruded products, 
dry roasted nuts, toasted products and general dry food products having a wajer content 
of less than 5 percent by wei^t calculated on the total weight of said general dry food 
product, said general dry food product being made of materials selected from the group 
conasting of cereals, preferably selected fiom wheat, com, potato, rice and mixtoes 
thereof, more preferably selected from wheat and com, potato and rice. Tlxe oven baked 
food product is preferably selected from the group consisting of biscuits, cookies, 
pretzels, toasts, crackers, and snacks, and is in particular pretzels. The e.xtroded 
products are preferably deep fried after exfrvsioiv 

The oil or fet is preferably selected from the group consisting of edible and 
vegetable oils. Examples of such oils are olive oil. palm oil. coconut oil, com oil, line 
seed oU. peanut oil, rape seed oil, sesame oil, soy been oil, sunflower oil and.mixturcs 
thereof. 

Suitable toppings fi»T the purpose of fixe present invention are selected from 
flavours, seasonings, decorations, and ndxtures thereof. Advantageously, larger and/or 
heavier pieces of toppings than conventiooally used can now be used with the present 
method. Hence, toppings, in particular seasonings of sizes greater than 0.5 mm, 
pirferably between 0.5 and 2min, more preferably between 0.8 and 2 mm, most 
preferably between J and 2 nmi as measured with a Sieve can now be considered for 
use in the present invention as toppings. Accordingly, for the purpose of G^e present 
invention, there is also provided a coated food product which contains tc^pings with a 
size greater than 0.5 mm, preferably between 0.5 and 2 mm, more preferably between 
0.8 and 2 torn, most preferably between 1 and 2 mm. More in particular, the coated 
food product contains more tiian 50% of the topping particles with a size greater than or 



etpul to 1 mm, more preferably more thaa 10% of the topping particles with a size 
between I mm and 2 mm. 

A preferred type of topping is a seasoning. The seasoning is preferably a sweet 
seasoning or a savory seasoning, the latter optionaUy haRnng a sour like lenuan tasxe. 
5 The seasoning has pi«ferably an average diameter of abont O.l to 2.0 mm, more 
preferably 0.2 to 1.5 mm. The topping, in particular seasoning, is well visible on the 
final coated food product. 

According to the invention, the binder is preferably selected fiom the group 
consisting of maitodextrins, dextrins, edible polymers, arabic gum, guar gum and 
10 cellulose derivatives. The binder is in particular a maltodextrin, prefisrably a 
mallodejctrin having a dextrin equivalent in the range of 0.1 to 10 which impUes it 
preferably contains a low amount of reducing sugars. 

Tlxe edible polym^s are preferably selected from fixe group consisting of proteins, 
starches and polysaccharides. 
15 According to the present invmtion, the corbimder is s«slected from roonosacchiides, 

disaccharides. and mixtttres thereof, preferably is a disaccfaaride. Suitable 
monosaccharides are those of the hejcose type, in parti,cular those selected ^om 
ftuctose, glucose and mixtui^s thereof A suitable and most prefenred disaccharide is 
sucrose, in particular sucrose in powder form such as ioing sugar. 
20 According to the present mvention. Ore first Uquid mixbae comprising a topping 

and an oil or tat comprises preferably 5,0 to 60,0 percent by waght of seasonms, more 
prefwably 15.0 to 50,0 peic«rt by wei^t and in particular 25,0 to 45,0 p«cent by 
weight, and 40,0 to 95,0 percent by wdlgjit of the oil or &t, more preferably 50,0 to 
■ 85,0 percent by weight and in partiouliff 55,0 to 75.0 percent by wdg^it, based on Ifae 
25 total w«ght of the mixtare. Typically, the topping will r^«eseats flora 2 to 20%. 
preferably 4 to 15% and more preferably fiom 5 to 10% by wei^t of the coated food 
product and the fet will represent of fiom 2 to 20%, preferably of fiom 3 to 15% by 
weight of the coated food product Preferably, the wei^ ratio of fet or ofl to topping is 
of from 3:1 to 1.5:1, more preferably fiom 2.5:1 to 2:1, most preferably is of 2:1. 
30 Where the component of the first Uquid mixture are applied. typicaUy by spraying, 
separately but simultaneously or subsequaitly, it has advantageously been found tiiat a 
coated product of a low fet coHtcot could be obtained whilst still presenting the 
beneficial properties of topping sticking, size and content By low fet content, it is 
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meant fliat coated food products with a coatent of less than 10% by weight, preferably 
less than 5% by weight and more preferably betweetL 2 and 4% by wdght, in particidar 
3.5% by weight of the coated food product- The second li<imd mixture comprising a 
binder, a oo-binder.and water comprises 5,0 to 40,0 percent by weight of binder, more 
preferably 10,0 to 40,0 percent by wei^t and in particular 20,0 to 40,0 percent by 
wei^t. and 5,0 to 40,0 percent by wei^ of co-binder, more preferably 10.0 to 40,0 
percent by weight and in particular 20.0 to 40,0 percent by weight, and water to sum up 
to 100%. preferably in amount of-from 20,0 to 90,0 percent by weight of water, more, 
preferably 20,0 to S0,0 percent by weight and in particular 20.0 to 60,0 percent by 
wci^t. based on the total weight of the mLxtore. Pxeferably. die Uquid mixture 
comprising the binder, co-binder and water contains the binder and co4>inder in weight 
ratio between 5:1 to more than 1:1, more preferably between 3:1 to 1.1:1 and in 
parlicular between 2: 1 and 1 3: 1 . 

For optimum adherance and protection of the toppmg. it is preferred that the 
second liquid mixture presents a viscosity in the range of 20 to 70, preferably fiom 25 
to 50, more preferably from 28 to 30 mPa. when measured wiUi a Broolcfield Model 
DV-n viscosimeter with R\'T 2 at 30 ipm and at a temperature of S0*C. 

Optionally, a flavour enhancer may be tised in flie second liquid mixture which 
wiU provide flavour enhancement but also unproved protection of the toppfaig applied 
onto the food product A typical flavour enhancer for use heran is a yeast such as Y^, 
in particular Yep 77, and commercially available .from Qoest intemationaL CMiier 
optional ingrediaits can also be added to the second liquid mixture such as salts. 
Typical amount of each of such optional ingredient ranges fiom 0.1 to 5%, preferably 
fiom 0.5% to 1.5% by wajjit of the second liquid mixture. 

The weight ratio of the Uquid comprising the topping and the oU or fat and the liquid 
mixture comprising Hie binder, co-binder and water is preferably 10:1 to 1:2, more 
pr<^erabIyS:l to 1:1 and in particular 6; 1 to 2:1. 

In the last st^ according to the method of the present invention, the food product 
is dried in step (c) to a moisture contmt of preferably not more than about 7 % fay 
wei^t, more preferably not more than about 5 % by weight and in particular not more 

than about 3 %by w^ght. 

The present invention also relates to a coated food product obtainable by the 
method described above. In particular, the topphig adhered to ths final coated food 
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product is weU visible and the food product has an atfractiv© appeaiaiwe for the 
consumer. Further, the topping can be of a larger size and/or heavier v^eight ^ 
conventionally used topping without bang detrimental to adherence perfcroaance of 
the toppiiig onto &e food product. 

5 

Eixaraple 1 

A slurry is prepared by adding 45 g of powder flavor vwth 80 g to a spray &t 
CDurkex LC 200; obtainable from I^ders Croklaan), The dispersion is stored at 50°C. 
10 A coating composition is prepared by dissolving at 80-C 60 g of maltodcartrin 

MD 10 and 40 g of icing sugar with O.OSg salt and O.OSg Yep 77 in 100 g of water. The 
ooinposition is maintained at the same temperature in a holding tank. 

A food product (400 g; moisture content of 1-5%) is transported at a temperatiHo 
of 90°C via a bdt to a tumbler. In the tumbler 125 g of the dispersion is sprayed on the 
15 food product during 30 s. while keeping the temp««»ture at 90»C Subsequently, 30 g of 
• the coating composition is added to the same tumbler and is sprayed on the coated food 
product within 30 s. Finally, the coaled food product is dried in the tumbler for about 5 
minutes. 

20 l^ampleZ 

The food product accordtag to Example 1 was after drying foithcr dried in a 
second tumbler until a moisture content of 1%. 

25 Example 3 

A food product (400 s moisture content of 1.5%) is transported at a temperature 
of 90*C via. a belt to a tumbler. In the tumbler the dispersion of fet CDuricex LG 200; 
obtainable flora Lodcre Croklaan) and flavour present in the dispersion at a weight ratio 
of 2:1 is sprayed on the food product during 30 s, while leering the tempei^ature at 
30 ■ 90''C. Subsequently, 30 g of the coating composition made according to the process 
given in Example I and containing 30g maltodextrin MD 10 and 20 g of icing sugar 
with O.OSg salt and O.OSg Yep 77 in 49.84 g of water is added to the same tumbler and 
is sprayed on the coated food product within 30 s. Finally, the coated food product is 
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dried ia the tumbler for about 5 xniittites followed thereafter by a fiirther drying step 
a secx>ad tumble until a moisture content of 1%« 

The resulting coated food product bad tbe following composition in wt %: 



Food pioduot 77 

Fat 10.79 

FlavoOT 5.39 

Coating 6.74 



Example 4 

A food product (400 g; moisture content of 1.5%) is transported at a tempctatuie 
of 90°C via a belt to a tumbler^ In the tumbler the fat (Dorkex UZ 200; obtainable £com 
Loders Croklaan) is sprayed on flie tbod product during 30 s, with the simultanepus 
spraying of the topping while keeping the temperature at 90''C* Subsequently, 30 g of 
the coating composidon made according to the process given in Example I and 
containing 30g raaltodexUin MD 10 and 20 g of icing sugar with O.lOg salt and O.Slg 
Yep 77 in 49.39 g of water is added to the same tumbler and is grayed on ttie coated 
food product within 30 s- Finally, the coated food product is dried in the tumbler for 
about 5 minutes followed Uxereafter by a finthcr drying step in a second tumbler until a 
moisture content of 1%* 

The resulting coated food product had the following composition in wt %: 



Food product 72 

Fat 3,63 

Flavour 5.S1 

Coadng 16.53 

Particles* 1.45 



* Particles widi a size greater than 0.5mm, of which more than 50% have a size^qual 
or groater than 1mm 



Claims 
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A method for preparing a coated feod product comprising: 

(a) coating the food product in a first step with a layer of a first Uqmd nuxture 
comprising a topping and an oil or fet; 

(b) coating the coated food product obtained in step (a) in a second step wi«i a 
layer of a second liquid mixture comprising from: 

i) 5 to 40 wt,% of a binder selected fcom selected from the group consisting of 
maltodextrins having a dextrin equivalent in the range of 0.1 to 10, dextrin, 
edible polyraere, acabic gnm, guar gum and cellulose derivarives; 

ii) 5 to 40 wt% of a co-binder selected from the group consisting of 
monosaccharides, disaccharides and mixtures thereof; and 

ill) 20to90 wt.% water 

(c) drying the coated food product obtained in st^ (hj; and 

wherein in step b) the weight ratio m the second Uquid mixture of binder to co- 
binder is of from 5:1 to more than 1:1. 

A method for preparing a coated food product coiiq)rising:'^ 

(a) coating &e food product in a fii^t step with a layer of an oil or tat and the 
amultaneous or subsequ^it coating of said product with a layer of toppings; 

(b) coating the coated food product obtained in step (a) in a second st€?> with a 
layer of a second liquid mixture comprising from: 

i) 5 to 40 wt,% of a binder selected from selected from the group con^iug of 
mahodextrins having a dextrin equivalent in the range of 0.1 to 10, dextrin, 
edible polymers, arable gum, guar gum and cellulose derivatives; 

ii) 5 to 40 wt.% of a co-binder selected from ftie grot^j contristing of 
monosaccharides^ disaccharides and mixtures thereof; and 

iii) 20 to90 wt,%wator 

(c) drying the coated food product obtained in step (b); and 

wherein m step b) the weight ratio in tlie second Uquid mixture of binder to co- 
binder is of from 5:1 to more than 1:1- 



12 

■ 3, Themeliiod according to either one of claim 1 or 2, wherein liic coated food 
pcodnct obtained in step (a) is dried. 

4. Tlxe mefliod according to any of die preceding daims, wherein the food product is 
5 selected fiom the group consisting of oven baked food products, deep Med crisps, 

extmded products, toasted piodncls. dry roasted nuts and general dry food 
piodacts havizig a water content of less than 5 percent by wei^ calculated ob the 
total w«gbJ of said general dry food product, said general dry food product bdng 
made of materials selected fiom tbe gro^ consisting of cereals, preferably wheat 
10 and corn, potato and rice. 

5. The method of claim 4 wherein the oven baked food product is selected fiom the 
groop consisting of biscuits, cookies, pretzels, crackers, toast and snacks. 

15 6. Hie method of claim 4 or claim 5, whereto the oven baked food product are 
pretzels. 

7. The method according to claim 4, wherein the extruded products are deep ftied 
after extrusion. 

20 ... 

8. The method according to any one of Ifac preceding chiinjs. wherein the oil or fat is 

selected firom the group consisting of edible and v^eteible oils. 

9. The mettiod according to any one of the preceding claims, wherein the edible 
25 polymers ate selected fiom flie group consisting of proteins, starches and 

polysaccharides. The method according to any one of claim 1-7, wberdn the 
binder is maltodextrins having a d«Ktrin equivalent in fixe range of O.l to 10. 

10. The mediod according to clahn 1 or any one of cl^ms 2-9, whwein flie first liquid 
30 mixture comprising a topping and an oil or fet comprises 5.0 to 60.0 perc«it by 

Wright of toppmg and 40.0 to 95.0 percent by weight of the oil or fet. based on the 
total weight of the mixture. 
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- 11. Tlie meflxod according to any one of the preceding claims, wrheacein the second 
liquid mixture comprising a binder, a co-binder and water comprises 5.0 to 40.0 percent 
by weight of binder. 5 to 40 percent by wwght of co^jinder and 20.0 to 90.0 percent by 
wei^ of water, based on the total we^ht of the mixture. 

5 

12. The method according to any one of the preceding daims, wherein the weight ratio 
of bmder to co-binder in the second liquid mixture is between 3:1 to 1.1:1 

13. The meftiod according to any one of the preceding claims, viiecem in step (c) the 
10 food piwiuot is dried to a moisture content of not more than about 7 %- 

14. The me&od according to any of the preceding claims, whetdn the topping has an 
.average size of at least 0.5 mm. preferably with mote than 50% of the topping particles 
with a size greater ttian or equal to 1 nan. . 
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15, The method accoiding to any of the preceding claims, wherein the second liquid 
mixture fiirttier cc«i^ses a flavom- enhancer, pnrferably is a yeast. 
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16J^ coated food product obtainable by the method acconfing to any one of claims 
15, 



ftilc: COATED RDOO PROl>UCT 



Abscmcl; There IS provided a cnccKod for preparing a coace<l food pcoducl ccjmprifsici^t (a') coadrig the food product in a fi^^• 
vittt a l^yercf^ first tiquid mlxume compri^^^ a sc^jioninfi aod an oil or fai: Cb> co^og itie coined food prcKlucf obiajnedin step 
i tl second step wUh a layer of a second liqtnd mixiures cocnpnsin^ from a binder^ cobinden and water; wteitein the wcighi naio 
3 scsCQn6 liquid mixiorc of binder lo cobtndcr is of Crocn 5: 1 CO taotc than 1:1; and <c> do*«o^ coaicd food product obt:dacd in 
IbK Cojiod piodtiCt obtdnabic ihcmof ore aUo herein provided, 'Vhvst method is particuluriy boicftcial for products with Uu%c 
kr heavy ^«=ifionin^. 
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